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Rec~pesh:om the 1934 Wa,d-BeLmont Cookbook.
b _
C"""C and othec photos rmm a postcccd
collection donated to Belmont Uniceceity
by Redley Wills II
The long tcudition of h,neentedaining beganon the c uc rent Belmont UnL"''''SLty campus in 1853 ,Ili,th AdelLcla Acklen, rrustress of 'Belle Monte,' ,~ho wos noted for her lalli.sh dinnees, pocties and ceceptions, Many ,,,,,"--kno.\)n quests weL'ehonored in her home; but one of the most spectcculcc t""ephons wos for the annual meeting ofthe Na.honalAssocla.hon of the Adroncement of the Sciences where Alexa.ndet' Gmham Bell spoke obout h is wonderful n",~ 'talbng' ma.chine.
From 1913 fot'\.~rd, when young la.dies of Wa.t'd-Belmont School qctheced. for meals, they sat at tables vJLth,,,hlte linen tablecloths and '\1ere seeoed. h :om hne china.. Th is formal dining experience may be a fa.e cry h:om the ma.d rush of students CtLlingup h'ays of food Ln Belmont Unillet'SLty's cafetet'i.a. today, but the young «ornen who inhablt our halls seem to hold the spieit of Adelicla a.nd the hea.d:s and minds of the beLght, enteda.inLng and independent coomen who a.ttended Ward-BeLmont.
SLnee 1934, 'W=d BeLmont Speci.als" cookbook has been passed down bm one qenecotion to the next, and inclltdes some of the best and fm1Qt",te d ishes of the 'BelLes of Wa.cd-Belmont.' T he eecipes halle not been upda.ted or transla.ted foe the n"," 21st centuey htchen, but sac c e as yet a.nothee cerrurider of the rich het'ita.ge that SltCCOltndsthe Belmont UnLIleCSLtycamplLS today.
Th .. peintinq of the J934 'Wa.cd BeLmont Specials' cookbook
comrnemoea.tes the Octebee 1,2005, Wat'd-Belmont Alumnae Reunion Luncheon at BeLmont UnilleesLty. It .. ,Ili,th gcea.t pleasuee th at ,,'" pt'esent eecLpes foe breads, sand'vLches, sala.ds, dcessi.ngs and sauces, desserts, and entrees tha.t ,\1ere prepared Ln the famous Waed-Belmont School btchen In the ht'St half of the 20th cenhlt)'- We ha,'" <Nen included the eecipe for
Wo.t'd-Belmont Peeo.n Shells!
T heee comes a poLnt in oue ti,Jes ,,,hen ,,'" palLSe to take note of, hat has gone before and t'ecount those special memoeies ,,,hieh ace so impodant 
to ,,,he we at." today. It .. Olle hope that as you cead through these pa.ges, memot'i.es of special dmnet'S and good times IIli.th faculty and h:iends IIli.lL be eebndled and remembeced
THE TOWER- WARD- BELMONT-N-4:SH YI LLE. TENN· 
- ... -·- V �/4S •. ,. 
Nashville is a Dining Town
The advanced group of Nashville's founders led byJames Robertsonarrived here
at the city's present site, Christmas Eve, 1779. The river flotilla captained by John
Donelson was disturbingly late in its arrival. Theyhad planned to reach here by the
middle of February. Rivers in winter can bemost frustrating; they did not arrive until
April 24, 1780. The boats were bringing the wives, children and older members of
the group. Their lateness almost worked Robertson's men into a hysterical state.
Robertson's generalship never failed him. He kept the men at work on their cabins
and, in keeping with his ability as leader, he accumulated the supplies for a feast
to celebrate the arrival of the boats. About nine o'clock in the morning of the 24th
the lookout spied the approach of the boats. The rations they had prepared for the
trip were used before the journey was half completed. Theyhad to depend upon
their foraging in this unsettled wilderness to gather and to kill to provide food for all
those on the over thirty boats. Their best efforts had beentragically scanty in secur-
ing enough food for all.
The feast that Robertson and his men gave the half-starved newcomerswas one of
the nation's great celebrations. So began Nashville's commitment to the fine art of
dining. And since that day, the settlement, the town and then the city have had their
attention focused on food, its production, its cooking and its serving. By 1800 the
supply of food had widened greatly, both in its yield and variety of preparation.
I speak with some personal knowledge. Mywife and I lived at Ward-Belmont College
in the summer of 1914 and also in 1927. Onedoesnot often find such a constancy
in quality food as we enjoyed there. Fromthe reports that I have it was no strange
thing that some experts in cookeryat Ward-Belmont got together and published a
collection of recipes. It lists the favorite foods of the boarding students of Ward-
Belmont girls and college staff and did so in a veryattractive manner. Miss RosaW.
Clay headed the staff of Ward-Belmont's food preparation with the general guidance
of Mrs. Henriette R. Bryan. This is a fine and resounding echo of Ward-Belmont's
food service, pleasing and usable. It offers a rewarding glimpse into the College's
main dining room.
ALFREDLELANDCRABB,1934
The forties and fifties added many menus and much fame to living in Nashville.
The Belmont Mansion from its beginning in 1850 with Adelicia Acklen as its hostess
was a great center of dining. In a way the formal dinner honoring William Walker
was one of the city's great events. The food at Belmont from those days until now
has been one of Nashville's interesting phases.
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Steamed Brown Bread
21/2 cups Graham flour 3 teaspoons soda
11/2cups cornmeal 1/2 cup hot water
1 cup buttermilk 2 teaspoons salt
1 cup molasses 1 cup raisins
Mix flour and meal, add buttermilk. Dissolve soda in hot water,
add to the molasses, then to flour mixture. Add salt and raisins
slightly floured.
Steam3 hours in greased lib. baking powder cans. Bake in
moderate oven l/2hour after removing tops from cans.
Amount makes 4 loaves, filling cans 3/4 full.
Waffles
1 egg 1/2 cup melted lard
2 cups buttermilk 1 teaspoon soda
2 cups flour 1 teaspoon salt
Beat the eggs, add milk, flour, salt and soda, then add the
melted lard.
Spoon Bread
2 cups sweet milk 1 cup corn meal
1 cup buttermilk 1 tablespoon melted butter
3 eggs beaten separately 1 tablespoon soda
1 slight spoon salt 1 teaspoon baking powder
Bake45minutes. Put in a well-greased pan. This will serve
10people.
Nut Bread
1 egg 3/4 teaspoon baking soda
3/4 cup sugar 4 teaspoons baking powder
11/4 cups sour milk 1 teaspoon salt
3 cups pastry flour 1 cup English walnuts
Beat egg, add sugar, sour milk. Put nuts through chopper with
coarse knife. Add sifted dry ingredients, then nuts. Bake 1 hour at
325degrees.
Cinnamon Rolls
11/4 cups scalded milk 1 cup currants
1 yeast cake dissolved in 1/4cup lukewarm water
1 teaspoon cinnamon 1 teaspoon salt
1/2 cup sugar 1 tablespoon butter
2 eggs 1 tablespoon lard
When milk is lukewarm, add the dissolved yeast; add sufficient
flour to make a good batter. Beat until smooth, cover and let rise
until light. Add half the sugar, salt, lard, butter, eggs and remain-
ing flour. Cover and let rise until mixture has doubled its bulk.
Turn on floured board and knead in the currants. Pat and roll in
rectangular sheets 1/2 inch thick; brush with melted butter, sprinkle
with remaining sugar and cinnamon mixed together; roll up like
Jelly roll and cut in 1 inch slices. Put in well-greased pan, cut side
up, let rise again. Brush tops with milk and bake in hot oven about
25 minutes. 7 to 71/2 ct.
Sally Lunn
1/2 cup butter or substitute 2 cups Swans Down cake flour
1/4 cup sugar 1 cup milk
2 teaspoons baking powder 1 egg
Cream the butter or substitute with the sugar. Mix and sift to-
gether the flour and the baking powder and add to the creamed
mixture, alternating with the milk. Add the beaten egg and bake
in a loaf or in muffin pans, in a moderate oven.
Graham Gems
11/2 pints Graham flour sifted with 3 teaspoons baking powder
1 tablespoon butter 1egg beaten separately
1/2 cup sugar
Mix to a batter with milk. This will make 2 dozen Gems.
Soda Biscuit
2 measuring cups flour 1/2 teaspoon soda
2 rounding teaspoonfuls baking powder
1/2 teaspoon salt 1 rounding kitchen spoon lard
Make soft dough with buttermilk.
Bran Muffins
2 eggs 1/2 cup sugar
3 tablespoons melted shortening 1/2 cup bran
1 cup whole wheat flour 1 cup sweet milk
2 heaping tsp. baking powder 1/4 tsp. salt
Add shortening to beaten eggs in a mixing bowl. Mix dry
ingredients and add alternately with milk. Scald and cut raisins
if desired.
Bake in hot oven 25 minutes at 375 to 400 degrees.
SANDWICHES
Cucumber Sandwiches
Slice cucumbers very thin. Slice bread and spread with cooked or
mayonnaise dressing. Place sliced cucumbers on dressing with
just a little grated onion on each slice.
Toasted Bacon Sandwiches
Crisp bacon
Sliced tomato
Graham or whole wheat bread
Trim off crusts and toast bread. Place lettuce on a plate with one
slice of bread over lettuce. Spread bread very lightly with the
mayonnaise or tartar sauce. Over this place a slice of seasoned
tomato, another slice of bread, lightly spread with the same, with
bacon as a garnish over top of second slice of bread. Garnish with
stuffed olives.
Tartar sauce or plain mayonnaise
Crisp lettuce
Nut Ginger Sandwiches
liz cups preserved ginger
1/4 cup thick cream
Chop ginger fine, add nuts and cream. Spread on rounds of
buttered bread.
1 cup chopped walnuts
Cheese Sandwiches
lib. cream cheese 1/2 tsp. salt
2 green peppers 1/4 tsp. cayenne
1 small onion 1 pt. salad dressing
Mix grated cheese with chopped peppers and grated onion. Add
seasoning and combine with dressing. Spread between thin slices
of buttered bread.
Toasted Ham and Cheese Sandwiches
1 cup boiled ham, minced fine 1 tsp. prepared mustard
1/2 grated cheese (snappy) 10drops onion juice
Cut bread in slices and trim off the crusts. Toast on one side only.
Butter toasted side very lightly and spread with the ground ham
mixed with the onion juice. Spread the ham with a light coating of
the prepared mustard and over the mustard sprinkle a thick layer
of the grated cheese. Run under flame until cheese melts, but do
not use too much heat to make cheese stringy. Serve on lettuce leaf
while fresh from the oven. Nice served with a cold tomato salad,
with crisp heart leaves of lettuce. Always have the lettuce free
from all water. Dry on cloth.
Ribbon Sandwich
Bread
Chopped parsley
Soft butter
Pimento
Egg yolk (hard boiled)
Crisp lettuce
Cut square sandwich bread in very thin slices. Remove the crust.
Spread bread generously with softened butter. Two of the slices
sprinkle plentifully with the finely-chopped parsley. Two slices
with the mashed and seasoned egg yolk. Two slices with the
finely-minced pimento. Pile up the slices with colors arranged in
contrast. Top with a plain buttered slice of bread. Press all together
firmly and stand in ice box under a light weight until firmly set.
Slice with a very sharp knife as thick as an ordinary sandwich.
Nice cut as finger sandwiches, served with an iced fruit salad.
Date Sandwiches
1 package dates 1 cup nut meats
Seed and grind dates. Add nut meats and mix with cream cheese.
Spread on thin slices of brown bread.
Chicken Sandwich Mixture
1 pint ground chicken 1 pint ground celery
112 pint ground nuts
Mix to a paste with oil mayonnaise or cooked mayonnaise ~nd
spread between buttered bread. This makes 2 dozen sandwiches.
Brown Bread Sandwich Filling
112 cup cream cheese 112 cup pecan meats
112 cup shredded canned or fresh shredded pineapple
Brown bread
Work the cheese with a fork until soft. Add nuts and pineapple.
Butter half the slices of bread. Spread mixture on remaining slices.
Open-Face Sandwiches
1 lb. Philadelphia cream cheese !f2 chopped onion
2 chopped tomatoes !f2 chopped cucumber
Soften with mayonnaise. Cut whole wheat bread in shapes
and put slice of stuffed olive in center. This makes two
dozen sandwiches.
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Pineapple and Cucumber Salad
1can pineapple chunks 1box gelatine
1 large cucumber 1cup water
3 lemons 1cup sugar
Cut pineapple in 1/2 inch thick squares. Cut cucumber in cubes.
Mix lightly together. Soak gelatine in cup of water. Put juice from
pineapple and lemons in a cup of water with sugar. Boil 5 min-
utes. When dissolved, strain and set aside to cool. When this be-
gins to set, add cucumber and pineapple. Use mold and set on ice.
When ready to serve, tum out on lettuce and serve with whipped
cream and lemon or mayonnaise.
Stuffed Tomato Salad
Peel tomatoes, chill, remove seeds and pulp, put 1 teaspoon
French dressing in each and stand in ice box until ready to serve,
then fill with equal parts of finely-ehopped celery and nuts.
Serve on lettuce with mayonnaise.
Tomato Aspic with Chicken
1 31b. can tomatoes
1 slice onion
1 stalk celery
1/8 tsp. cayenne pepper
1 tsp. Worcester sauce
Boil 20 minutes, strain and pour over gelatine that has been
separated in 1/4 cup cold water. Pour in mold, add two cups of
cold diced chicken. (Serves 8 people.)
1 green pepper
Rind of 1 lemon
1/2 tsp. sal t
2 tbsp. gelatine
Cream Cheese and Green Pepper Salad
Mash a cream cheese with silver fork and mix with it one small
green pepper finely-ehopped, after removing core and seeds and
a few drops of onion juice. Shape in small balls with butter paddle
and serve on lettuce leaves with thick mayonnaise dressing.
Frozen Fruit Salad
One small can crushed pineapple, 1 small can apricots, 1/2 cuP.
cherries. Cut the apricots in small pieces. Fold this into a ~ressmg
made by adding 1 cup of cooked dressing to 2 cups of whipped
cream, add 1 tablespoon of prepared mustard. Pack in ice and salt
and leave for at least 3 hours. To make a congealed salad, add to
this 1 package Knox sparkling gelatine.
Chicken Salad
Cut the breast of cold, boiled fowl in 1/2 inch cubes. (There should
be 11/2cups.) Add an equal quantity of crisp celery hearts cut in
thin slices crosswise and 1 cup of nuts broken in pieces. Moisten
with mayonnaise and arrange in a mound on a shallow serving
dish. Surround with small lettuce heart leaves. Strew with capers
and place in a "plume" of curled celery in center.
Plain Fruit Salad
1 can Libby's pears
1 can Libby's apricots
1 can Queen Anne cherries
Salt
1/2cup pecans
2 cups cream
2 to 4 tbsp. lemon juice
Drain fruits and cut in pieces not too small. Remove seeds from
cherries. Put fruit on dish on several folds of napkin and put in ice
box to chill and become well drained. Beat the cream moderately,
stiff, add pinch of saIt and beat in lemon juice. Must taste acid, but
not too pronounced. Sprinkle fruits with salt, add the nuts and
fold q.uickly into the cream. Arrange a clean cloth folded rather
thick In bottom of a bowl, with a small saucer under the folded
napkin. This cloth absorbs the extra moisture, while the saucer
allows space between salad and bowl for an over supply of mois-
ture to collect. The saIt draws the fruit juices. If arranged in this
manner, the salad may be made in the morning for the evening
meal and is icy cold. Serve on lettuce with a service of oil dressing
to one side.
Cherry Salad
1 can pineapple (cut up) 11/2Ibs. salted almonds
1 can Royal Anne cherries 1 small box marshmallows
Mix with mayonnaise dressing with a small amount of whipped
cream added.
Mayonnaise Dressing
1 egg yolk
1/2 tsp. mustard
1/2 tsp. sugar
3/4 cup salad oil
Sift mustard, sugar and salt into a bowl, add egg yolk, mix thor-
oughly. Add vinegar, stirring constantly. Add oil, a few drops at
a time, beating constantly. When mixture is thickening, continue
to add 1 teaspoon of oil at a time. When the mixture is very thick,
add the lemon juice and the remaining oil. Chill oil before using.
Paprika (1/4 teaspoon) may be added if desired.
1/2 tsp, salt
1 tbsp. vinegar
1 tbsp. lemon juice
Apricot and Cottage Cheese Salad
1 can apricots 1 lb. cottage cheese
1/2 box gelatine 2 lemons
1/2 cup sugar 1/2 cup water
Soak gelatine in water, cut apricots and lightly mix with cheese.
Dissolve sugar in syrup of apricots and add gelatine while hot;
add lemon juice. When cool, mix with fruit and cheese. Put in
mold to congeal.
DRESSINGS and S1\UCES
Cooked Dressing
Yolks of 4 eggs 1/4 tsp. salt
3 tbsp. sugar 1/4 tsp. pepper
1/2 cup vinegar 1 tsp. celery seed
Bea t all together except salt. Cook on slow fire until thick. Add
salt. Beat constantly. Remove from fire. When cold, add 11/2 cups
whipped cream.
Tartar Sauce
1 tbsp, chopped pickle
1/2 tsp. chopped onion
1 tsp. chopped capers
Mix all together until well blended. Excellent for fish.
1 cup mayonnaise dressing
1 tsp, chopped parsley
Brown Mushroom Sauce
1can small button mushrooms
4 tbsp. butter
1/2 tbsp. lemon juice
Make sauce of stock, butter and flour. Add lemon juice. Heat
mushrooms in their own liquor; drain and add to the sauce. Serve
with meats.
4 tbsp. flour
2 cups brown stock
French Dressing
1 tbsp. vinegar
Dash of cayenne
Dash of dry mustard
3 tbsp. olive oil or Wesson oil
Into a chilled bowl put dry ingredients and lemon juice. To this,
add the oil and onion juice to taste, stirring constantly. Add .
gradually the vinegar and 1 tablespoon of Kraft French Dressing.
Lemon juice may be used instead of vinegar if desired.
For Roquefort Cheese Dressing, add 1tablespoonful of cheese
to the above mixture.
1 tsp. lemon juice
1/4 tsp. salt
1/4 tsp. sugar
Ward·Belmont Dressing for Lettuce
1 cup mayonnaise 1 cup mild vinegar
1 cup tomato catsup 1 tbsp. Worcester sauce
1 tsp. onion juice
Mix with a Dover egg beater. Serve on crisp lettuce.
';r---_."',,-:-, _'fJ" ~. r
Pembroh Hall. Wl\Itl.Beimokt;N~~;ill~. 'Fenn.,' .
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CAKES, COOKIES and ICING
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Crescent Cookies
1/2 lb. butter I tbsp. vanilla
4 tbsp. sugar Pinch of salt
2 cups flour sifted I cup chopped pecans
Butter and flour pan. Shape with hands and bake in moderate
oven. Take from pan on board with sugar on it and sprinkle with
sugar. This makes 35 to 40 cookies.
Rum Cake
Break Angel cake in small pieces and cover with hard sauce made
of the following:
1/2 lb. butter I egg white
lib. sugar I tbsp. or more of rum
Roll in 1lb. chopped pecans. Other nuts may be used. This should
make 40 to 45 cakes.
Brownies
1cup butter
1J/2 cups sugar
I tsp, soda
2 tsp. cinnamon
I tsp. cloves
lib. or less pecans
Wash and dry dates. Remove seeds and cut in small pieces, using
scissors. Break the nuts rather large. Cream the butter and sugar
until light; drop in the eggs one at a time without beating them
separately. Add spice and beat well. Add soda dissolved in a little
water, then part of flour, along with the nuts and dates. Do not
beat the mixture after beginning to add the flour. Add all of flour,
folding mixture over and over rather than stirring. Drop by the
spoonful on greased paper-lined shallow pan, not too close
together (about I inch apart). Bake in moderately quick oven.
Burn easily under the bottom. These are delightful little cakes
for the holiday season.
1/2 tsp. allspice
3 eggs
3 cups flour
tj4 tsp, salt
2 lbs. dates
Kentucky White Fruit Cake
lib. white sugar 1 tsp. soda
lib. flour 2 tsp. cream of tarter
1/2 lb. butter 1/4 lb. candied pineapple
12well-beaten egg whites 2 lbs. almonds (blanched and cut)
1 grated coconut 1/4 lb. candied cherries
Cream butter and sugar, working in flour gradually. Add one-half
fruits. Sift soda and cream of tarter with some reserve flour and
use it to flour remaining fruits. Fold in egg whites, add remaining
fruits. Save some cherries - cut in rings and place on top. Bake at
275degrees for 21/2 hours.
Caramel Filling
3 cups granulated sugar 1/4 cup butter
1 cup brown sugar Pinch of salt
1 cup rich whole milk Vanilla
Put sugar with milk, butter and salt in a deep granite saucepan.
Stir well. Cover saucepan and bring to boil; let boilS minutes,
then remove top. This steam washes down crystals which have
gat~ered on sides of saucepan. Boil without stirring too much,
until soft ball forms in cold water. Cool, add vanilla and beat
un~l.beginning to cream. Spread between layers and over the top.
U filling creams too quickly, beat in two or more tablespoonfuls of
cream.
White Nut Frosting
1 cup sugar
1/8 tsp. cream of tarter 1/3 cup hot water1 egg white
Add t~e cream of tarter to the sugar, add the hot water, then boil
the nuxture till the sirup is thick and hairs. Pour one-half the Sirup
In the beat~n White,beating constantly. Continue beating, adding
the remaining Sirup. Beat the mixture until creamy.
Hard Sauce
1/2 lb. butter 1 egg white
lib. sugar Vanilla or rum to taste
Cream together butter and sugar. Add whites to mixture and beat
till creamy and flavorful.
Cocoanut Macaroons
1/4 cup powdered sugar 1/8 tsp. salt
1I/4 cup Dromedary cocoanut 1 tsp. vanilla
2 tbsp. flour 1 egg white
Mix the dry ingredients, then add vanilla. Beat egg white stiff and
fold in. Grease a baking sheet and dredge with flour. Drop cocoa-
nut mixture by spoonfuls. Bake in a slow oven, 31/2 min. test, for
20 minutes, until a golden brown. Store in a tin box to keep moist.
Excellent Yellow Cake
2/3 cup butter
13/4 cup sugar
1/2 tsp. orange
1 tsp. vanilla
1/2 tsp. lemon
Sift some flour, then measure; sift five times with the baking pow-
der. Cream butter and sugar until very light. Beat eggs separately
until yolks are thick and light; add the yolks to the creamed butter
and sugar and beat well together, then begin alternating flour and
milk, add flavoring and fold in the beaten whites. Bake in greased
paper-lined layer pan until cake feels firm. Time required in bak-
ing varies according to oven temperature. Put layers together with
either plain white icing or fruit and nut icing. Is very nice with
caramel filling.
2 level tsp. baking powder
3 cups flour
1 cup milk (scant)
5 whole eggs
Orange Frosting
Grated rind of 1 orange 1 tbsp. orange juice
1/2 tsp. lemon juice
Mix and let stand 15 minutes. Strain mixture and add slowly to 1
well-beaten egg. Add confectioner's sugar until the consistency is
easy to spread.
Pound Cake
4 cups flour 10 eggs beaten separately
2 cups sugar 1 level tsp. cream of tartar
1I/2 cups butter 1/2 level teaspoon soda
Cream butter and sugar, add yolks of eggs beaten till very light,
then alternate with flour and beaten whites. Sift cream of tartar
and soda in last cup of flour.
Oatmeal Cookies
1 egg
113 cup sugar
3J/2tbsp. fat
2 tbsp. sour milk
1/2 cup raisins
1 cup nuts may be added
Break egg in mixing bowl. Add fat melted, sour milk and rolled
oats. Sift dry ingredients. Combine, add raisins and chopped nut~.
Drop by spoonfuls on well-oiled pan. Bake in moderate oven until
golden brown, 20minutes.
1 cup rolled oats
1 cup flour
1/2 tsp. salt
J/Btsp. baking soda
2 tsp. baking powder
Pineapple Skillet Cake
1medium can sliced pineapple 11/2cups brown sugar
2 tbsp. butter
Melt butter and sugar in skillet; arrange pineapple in layers. Pour
over the pineapple the batter of one-egg cake.
1 egg 1/2 cup sugar
1/4 cup butter 213 cup milk
2 cups flour 2 tsp. baking powder
Serve in a sauce (warm made of the pineapple sirup, thickened
with 1 tablespoon butter and 1 tablespoon flour). Bake at 375
degrees-35 to 40minutes. Serve warm. If you desire caramelized
mixture to run through cake batter while baking, add 2 table-
spoons of hot water to caramelized sugar and butter to thin it
down. May be served with whipped cream.
Fruit Bars
Mix and sift:
1 cup sugar
1 cup flour
Add:
3 eggs beaten separately J/2cup chopped dates
1 tbsp. vanilla liz cup chopped raisins
1 tbsp. melted butter 1 cup chopped English walnuts
4 tsp. cocoa dissolved in 2 tbsp. boiling water
Mix thoroughly. Bake 30 minutes in moderately slow oven
(in square cake pans). When cool, cut in bars and roll in
powdered sugar.
1 tsp. baking powder
Salt
Ice Box Cookies
1 lb. butter 2 tsp. baking powder
lIb. brown sugar 1 egg
6 cups flour 1 cup chopped nuts
Make into dough by creaming butter and sugar together. Add
flour and baking powder, then eggs and nuts. Make into two
rolls and put in refrigerator over night. Slice thin and bake in
moderate oven.
''Rocks''
11/2 cups dark brown sugar Saltspoon of salt
1 cup butter 1/2 tsp. cloves
3 eggs beaten separately 23/4 cups flour
1 tsp. soda dissolved in a little warm water
1 lb. nut meats lIb. raisins
1 heaping tsp. cinnamon
Dark Fruit Cake
1 lb. browned flour
lIb. sugar
lib. butter
12 eggs (beaten separately)
41/2 lbs. seeded and cut raisins
11/2 lbs, citron
lib. candied cherries
1 lb. candied pineapple
1/2 glass wine
1 tsp. mace
Wash the raisins in hot water. Cut in pieces with scissors. Cut the
CItron, pineapple and cherries, add to the raisins. Pour over the
one extra glass of grape juice. Mix and let stand overnight.
Cream butter and sugar, add beaten yolks and beat 10 minutes.
Add jelly, chocolate and spices dissolved in the wine.
Beat whites stiff. Flour fruit in large pan to avoid gumming. Add
fruit to batter, alternating with whites and floured nuts. Mix to-
gether, adding flour and 2 teaspoons baking powder by degrees.
Bake in moderate oven 4 or 5 hours (250 degrees). If steamed, 6
hours. Dry out in a slow oven for one hour. Line angel pans with
3 ~cknesses of paper. Grease well. Batter is stiff enough to hold a
rruxmg Spoon.
-
1 extra glass grape juice
1 lb. blanched almonds
1 lb. shelled pecans
1 glass grape jelly
1 tbsp. melted chocolate
1 tbsp. cinnamon
1 tbsp, nutmeg
2 tsp. alJspice
2 tsp. cloves
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Kisses
3 egg whites 1 cup sugar
Beatwhites stiff, add sugar gradually, continuing beating. Drop on
greased tins. Bake in slow oven 30 minutes (250 degre~s). ~urn off
heat and leave 15minutes to dry out. Cut off top and fill with
ice cream.
Prune Cake
11/2 cups sugar 1 tsp. baking powder
3 eggs well beaten 1 tsp. cinnamon
1 cup Wesson oil 1 tsp. cloves
1 cup buttermilk 1 tsp. allspice
1 tsp. soda 1 tsp. nutmeg
1 cup chopped nuts 2 cups cake flour
1cup stewed prunes (stones removed and prunes mashed)
Add sugar to eggs and beat well. Add soda to buttermilk.
Mix cake and cook in moderate oven in three layer cake pans.
Devil's Food
1/2 cup butter or substitute 1 tsp. soda
2 cups brown sugar 2 eggs
11/2 squares chocolate or 1/2 cup COcoa
1/
4 tsp. salt 1 tsp. vanilla
1/2 cup Sourmilk 1 tsp, baking powder
1/2 cup boiling water 21/2 cups flour
Cream butter, add sugar. Cream. Beat eggs light and add. Sift flour
once-measure. Add salt and baking powder. Sift three times.
Add to first mixture, alternating with Sour milk, beating harder
after each addition of flour. Toboiling water, add cocoa and I'
soda. Beat this in cake mixture. Add vanilla. Bake at moderatetemperature.
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Spice Cake
1/. lb. butter
11/2 cups sugar
YOlksof 3 eggs
1 cup buttermilk
1 level tsp. of soda
1/2 tsp. nutmeg
Ice and serve with whipped cream. Serves 8 to 10 people.
2 cups flour
1 sal tspoonful of sa It
1 tsp. cinnamon
1/2 tsp. cloves
1/. tsp. allspice
Chocolate Icing
3 cups sugar 1/. lb. Baker's chocolate
1 cup sweet milk 1/. lb. butter
Stir constantly while cooking. When creamy, remove from fire,
beat and spread on cake.
Chocolate Roll
5 eggs
1 tbsp, flour
1 cup sugar
Beat eggs separately and add sugar to yolks. Add whites last.
Grease and flour pan. Bake in moderate oven 15 minutes. Whip 1
pint cream with 1 tablespoon sugar. Spread on roll and roll as you
Would jelly roll. Serves 8 people.
1 tbsp. vanilla
2 tbsp. cocoa
FUdge Cake
112 cup butter 3/. cup flour
11/. cups sugar 2 eggs
2 cups nuts Pinch of salt
1/. cake chocolate (bitter or Baker's chocolate)
Cream butter and sugar. Add nuts, chocolate, then add eggs
~nd salt, flour. Last add whites of eggs beaten very dry. Bake
In Shallow pan 25 to 30 minutes in a moderate oven.
Wonderful Chocolate Cake
3/4 cup butter
2 cups sugar
1cup milk
7 egg whites
31/2 cups sifted flour
2 tsp. (level) baking powder
1tsp. vanilla
2 squares Baker's
unsweetened chocolate
Sift some flour, then measure, using a glass measuring cup and a
spoon to fill the cup, then sift flour and baking powder tog:ther
five times. Cream the butter and sugar together until veqr hgh.t;.
add the chocolate melted (using a very small cup placed Inbo~hng
water). Alternate with flour, milk and egg whites. The egg whites
must be well mixed with the batter to prevent white streaks. Bake
in two layers. Fill with chocolate fudge and ice over top with same.
Gingerbread
1/4 cup of butter 13/4 cups flour
1/2 cup of sugar 1 tsp. soda
1egg 1tsp. cinnamon
1/2 cup of sour milk 1tsp. ginger
1/2 cup molasses 1/4 tsp. salt
Cream butter, add sugar gradually, beat egg slightly and add.
Sift dry ingredients and add small amount of flour, then alternate
liquids with dry ingredients. Turn into oiled pan.
Preheat electric oven to 375 degrees. Set heat control for 375
degrees and bake 30 minutes.
Pecan Shells
1/4 cup of butter
1/2 cup of sifted brown sugar
1egg
1/4 cup finely chopped pecans
To butter, gradually beat in sifted brown sugar. Add egg beaten
lightly, 2 level tablespoons of flour and salt. Mix together thorough-
ly. Beat in pecans and vanilla. Drop by round dips onto greased
baking sheet and with back of spoon spread as thin as possible.
Leave plenty of space for spreading. Bake 8 minutes in oven at 350
degrees. Peel off cookie sheet at once and mold in muffin tins or on
back of water glass. Do not dry too many at one time because the
cooked shells must be quickly removed and placed in mold before
cooling. These can be carefully stacked or set aside individually
until time to fill with vanilla ir~cream and "~rv~cI_
2 tbsp. flour
1/8 tsp. salt
1/4 tsp. vanilla
Wm'd-Belmont 8peeinls
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Chocolate eclairs
1(2 lb. shortening
3/4 lb. bread flour
1 pt. whole eggs (about 10eggs)
1 pt. water
Melt shortening in water. Stir flour into already boiling water
and cook, stirring constantly, until mixture leaves sides of pan in
smooth, compact mass. Tum into mixing bowl and add eggs, two
at a time, beating after each addition till blended. When all eggs
have been added, beat well to incorporate air.
Shape with pastry bag and tube on slightly-greased baking sheet.
Bake in hot oven (450 degrees) about 20 minutes, then reduce
heat to moderate oven and bake 10 to 15minutes longer. Fillwith
whipped cream or custard filling and ice with chocolate.
Chess Pie
5 egg yolks 1 cup sweet milk
2 cups sugar 1 tbsp. flour
1/2 cup butter 1 tbsp. meal
Mix flour and meal with sugar and add to well-beaten yolks. Add
butter that has been softened, then milk. Bake in small pastries.
This makes 12 pies.
Caramel Pie
5 eggs 1 cup milk
21(2 cups sugar 2 tbsp. flour
Bum 1/2 cup sugar 1/2 cup butter
Us~ whites of eggs for meringue, 1 tablespoonful of sugar to each
white. This makes 2 pies.
Transparent Custard
Yolks of 6 eggs
1/2 cup butter
Vanilla to flavor
Cream butter and sugar as for cake-beat yolks very lightly,
add cream. Make meringue and put on top.
1/2 cup cream (or milk)
2 cups sugar
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Cocoanut Cream Pie
1 cup milk
1/2 cup sugar
3tbsp.flour
1 tsp. vanilla
Cook until thick, then add 1 cup of fresh cocoanut. Bake pastry
first. Reserve 2 whites for icing if desired.
2 eggs beaten separately
1 tbsp. melted butter
1/2 tsp. salt
Chocolate Cream Pie
3 eggs 2 tbsp. flour
1 cup sugar 1 cup cream or milk
3 heaping tbsp. grated chocolate
Beat 3 yolks and 1 white (reserving 2 whites for icing) with sugar,
add flour, chocolate and milk. Cool until it thickens. Bake in a
cooked pastry. Beat the two whites until dry, add 2 tablespoons of
sugar, spread over baked pie and brown.
Molasses Nut Pie
11/2 cups Karo sirup
11/2 cups brown sugar
1/4 cup butter
Vanilla and lemon juice to taste
This makes 2 pies.
2 cups pecan nuts
5 eggs beaten lightly
3 tbsp. flour
Fig PUdding
1 lb. figs cut fine
1 cup sweet milk
1/2 lb. butter
1/2 lb. white sugar
1/2 lb. crumbs (cracker or bread)
3 eggs beaten separately
1 tsp. cinnamon
1/2 tsp. allspice
2 tsp. (heaping) baking powder
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Pastry
3 cups flour
1 tbsp. salt
Put in bowl, then take 1 cup of shortening and pour over 1/2 cup
boiling water. When shortening is melted, add to flour mixture
and stir. Put in bowl and cover. Place in ice-box until next day.
This will make 3 pies and keep a week.
1 tsp. Royal baking powder
Cream Pie Pastry
112 pt. cream
1 pt. flour
1/2 tsp. salt
2 tsp. baking powder
Mix lightly and roll thin.
ICES
Hot Caramel Sundae
This popular sundae is served frequently in many homes as well
as all up-to-date fountains. Chocolate caramel sirup can be made
as follows:
112 cup chocolate sirup
1 pt. simple sirup
15drops caramel extract
15 drops vanilla extract
Mix and bring to a boil. Serve either hot or cold, over ice cream.
Chocolate Sauce for Ice Cream
2 oz. chocolate 1 cup sugar
1/2 cup hot water 1/4 tsp. salt
Cook in double boiler until thick. Serve hot with vanilla ice cream.
Frozen Nesselrode Pudding
1 quart milk
3 eggs
Make into a rich custard. Soak over night 1/2 pint of ground raisins,
1/2 pint of figs, !j2 pint of ground pecans or English walnuts in the
custard. Then add 3 quarts of rich cream. Flavor with extract of
rum or vanilla and sweeten. Freeze.
1 cup sugar
Strawberry Velvet Cream
2 cups strawberry pulp 2 cups cream
11/2cups sugar (depends on sweetness of berries)
Mix thoroughly and freeze. Press berries through a potato ricer.
Maple Parfait
1 cup maple sirup 1 pt. heavy cream
8 egg yolks Speck salt
Boil sirup 5 minutes, pour over beaten egg yolks and cook in a
double boiler until thick. Remove from fire and beat until cold.
Whip cream very stiff, fold into sirup, pour into mold, pack in ice
and salt for 5 hours. When ready to serve, dip mold in lukewarm
water and turn on platter.
Strawberry Parfait
1 cup powdered sugar
1 qt. strawberries
1 tbsp. gelatine
1 pt. cream
Hull and wash strawberries, mash through a fine strainer. Soak
gelatine in cold water, melt in hot water, add to the juice, mix-
ing well. Beat whites of eggs until stiff. Whip the cream. Fold egg
whites and cream into juice as it begins to thicken. Pack in a mold
and let stand 2 to 3 hours.
1/4 cup cold water
1/4 cup hot water
3 egg whites
Red Raspberry Ice
1 qt. fresh or 1-2'/2 lb. can red raspberries
11/2 cups sugar 1/2 pt. water
Juice of 3 lemons
!"feat berries and mash through a sieve. Add sugar and lemon
JUiceand water; freeze. This serves 8 people.
Peppermint Ice Cream
Soak 1/2 pound stick candy for three hours in 1/2 pint sweet milk.
When dissolved, add 1 pint of X cream. This makes one quart of
Ice cream when frozen. Serves 8 people.
MISCELLANEOUS
Chicken a la King
Parboil chicken until tender. Remove skin from chicken. Cut in
small squares. Let the stock cool and take off the chicken butter.
Add 4 tablespoons of flour, then add chicken stock or milk, stir-
ring constantly over fire until a smooth sauce. Then add 1 cup of
celery cooked tender and then the chicken. Bake in a casserole.
Ifwished, add 1 cup of mushrooms cooked 30 minutes, 2 green
peppers cooked. You can add the yolks of 2 eggs.
Meat Balls
1 pt. ground cold meat Pepper and salt to taste
2 hard-boiled eggs, ground 1/2Cupbread crumbs
Mix to mold in white sauce. Roll in eggs, then cracker crumbs and
fry in deep fat. Serve with chili sauce or catsup.
Molded Chicken Loaf
Cook 1 hen and 1 pound of lean pork until done. Grind through
meat chopper. Add 1 cup of crumbs and 2 eggs. Mix with a sauce
made of 2 tablespoons of flour, 2 tablespoons of butter, 1 pint of
cream or milk. Cook until thick and season with salt and pepper.
Mix with the meats, make into a mold and bake 1 hour. Then pour
on a dish. Serve with 1 pint of cream sauce mixed with 1 pint of
cooked mushrooms and 1 pint of peas.
Cheese Souffle
Put 2 tablespoons of butter and 1 heaping tablespoon of flour in a
double boiler; stir until smooth. Add 1/2 cup of warm milk, 1/4 tea-
spoon salt, 1/4teaspoon pepper. Cook 2 minutes, draw aside, add
yolks of 3 eggs well beaten and 1 cup of grated American cheese.
Stir over fire until well mixed. Set aside to cool. Fifteen minutes
before serving, fold in 3 egg whites beaten stiffly. Pour into
buttered baking dish; cook until firm.
Stuffed Baked Orange
3 oranges (cut in half) Thin slice butter
5 apples (peeled and cut in small pieces)
1/2 cup sugar
Cut oranges in half, taking out all the fruit and juice. Add this to it
apple, also a little peel chopped fine, butter ~nd su~ar. ~ook unt
thick. Clean all membrane from the orange rinds, fill WIth the.
mixture, sprinkle with sugar and bake a few minutes. Serves SIX
people and delicious with fowls.
Spaghetti
1cup Campbell's Tomato Soup 1large onion
1large sweet green pepper 1/2 box spaghetti
Broil a small amount of ground meat, or three slices of bacon. d
Remove and break in small pieces. Slice onion, cut up pepper an
fry in oil or bacon grease. Add this, grease and all, to the cooked
spaghetti, then the tomatoes.
Tomatoes Stuffed with Creole Chicken
2 curs tomato meat 2 tbsp. butter
1oruon chopped fine Salt, pepper to taste
1cup chopped celery Large tomatoes
1hen cooked tender and chopped
1green pepper
Cut tomatoes in half, scoop out inside without breaking outer
skin. Chop pulp fine-put in saucepan, add butter, onion, ~elery
and green pepper if desired. Cook until tender, add seasorung
and. chopped chicken. Cool slightly, then fill each tomato shell.
Spnnkle WIthbuttered crumbs on top and bake in slow oven30 rninu tes,
Spinach PUdding
6 eggs !fB tsp. nutmeg
2 cups mashed spinach 1 pt. whipped cream
1 tsp. salt 1 tsp. baking powder
1/2 tsp. each, black and red pepper
Beat eggs separately; fold in yolks into the two cups of spinach;
add beaten w~tes and other ingredients, adding baking powder
last. Bake 25 rrunutes, setting baking dish in pan of water.
Cheese Balls
Mix 11/2 cupfuls of grated cheese, 1 tablespoon of flour, 1/4
teaspoon of salt, a few grains of cayenne pepper and a pinch of
paprika, then fold this into the whites of three well-beaten eggs.
Shape into small balls and fry in deep fat. Drain on soft paper.
These are delicious served with a fruit salad and coffee.
Chili Con Carne
1 lb. chopped beef 1 tbsp. chili powder
1 can kidney beans 1 onion
Brown meat in frying pan with onion. Add the beans and chili
powder. Heat and serve.
Cheese Straws
3/4 lb. cheese 1 tsp. baking powder
1/4 lb. butter 1/2 tsp. salt
2 cups flour 1/8 tsp. cayenne pepper
Grate cheese fine. Soften butter. Mix well and work into flour.
Shape and bake in hot oven.
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